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JAMS AND PRESERVES...++0087 
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#% THE BLESSING BEFORE MEALS *## 


BLESS US, O LORD, AND THESE THY 
GIFTS, WHICH WE ARE ABOUT TO RE- 
CEIVE FROM THY BOUNTY, THROUGH 
CHRIST OUR LORD. AMEN. 


we GRACE AFTER MEALS #+ 


WE GIVE THEE THANKS FOR ALL THY 
BENEFITS, © ALMIGHTY GOD, WHO 
LIVEST AND REIGNEST FOREVER; AND 
MAY THE SOULS OF THE FAITHFUL DE- 
PARTED, THROUGH THE MERCY OF GOD, 
REST IN PEACE. AMEN. 


DINNER MENUS 
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Hot Boulhan, Lewron _pars/e y 
Lamb Maboks . 
(See in neat. Section) 
Larrots Stutled Baked lotihes 
Fresh Spirach 
lormato - age cheese salad 
Sra wherry Shortcake 
Beverage 


FQ 
Stuffed! Bahed Fish Fillets 


See 1h Kish section 


Mee See -~ ated Pattoes 
S CabbaG9e. 
me (4 Ve 2g. sector) 
keer CHAQUE Be 
Peverage 
AS 
_LPrarsed Beef Fo Xe es 
(See 4H reat sect 4) 
ae Fried Fatatoes 
Carrots ~Sreen Peans 
Change- pple Sherbet 
See s4 Sescrt seclior ) 
Br eve FA]AG= 


f 


BRAISED BEEF Poll-URS 


8 very Vier shecs begt, Ped about #7, $9. 


5s Fae Gre (oten, + stalks celery, tinely 
Salt - re Zetsp. poultry seasoning 
Ae C4. trived vegetable JulEe | 
| Arrange beef sfrees on waxed paper, sprinkle 
770A ligttt ly Wt salh- ELLIOF 


YQ Combine Gleeh PELPer, O11 00, Celery atid 
Peotltry SEASONING) JOSS FogeTher lightly , 
JS. Bpash each shee of y7eat wilh Barbe ta ©e 
Dressing, spreeY sti ieag ot tneat sles ; 
tod/ “oe, Fasset wht woedets LUCKS. 
4 Arrange rol/-up-s 1@ shallow bathing LE, 
PeKr vege7abh fe pice l4CO PRS. 


5. Batz ya trodverale ovey F50°% about Lh he 
Serve wih parbeciae Dressing: . oe 


— - Barbecue Deessing - : 
Z a. tomato Caksup Dash of chily powder 
k typ. salt Dash of Hot-pepper sauce 


yy tsp. py prustatd 1é6.water 
a! 
YA Lep. SHIAF 


Nirx Catsup 3 sa fZ, SRUSTALA, SULIBL Chily 

owiler, Bhi! Hot pEgPer sauce 117 Steal! 
‘bowl; gradually st+ 14 weter, Llse as 
Salad A+ essing or as Sauce Sor rneahs, 
Mathes (Zaps: | 


Linens Ae Nestaueanr 
eal Zot Nara Sr. 


Te. TU 4-4 dt 


7 


Ae, ||| 
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Rustin Raven ee 
la \b. bacon — “eee? 
\ \b. ania ; sliced 
\ areen pepper, cut up - fee 
(2 \b. hamburg steal’ a 
\ pka: macaroni he 
a plas. Sroyen Vimo, beans ys 
2 cans tomate Soup aw 
Try bacon, remove. Fey on onion in iy 
Sor vemove. Yey qreen pepper, 
remove. Fry hamburg as 1S, femove 
Cook se parately-macaroni and 
lima beans. Combine every thing 
in large Ket t le with tomato soup. 


Gok’ slowly about “M4 nour. Serves (0.4 


ma VVary Hrws \aweeave Dwor ) \-" 
we Nt RY Rvs Main we | Pe C?: 


, 


ebiae g acberset fa tap Gof 


complimenTs of 
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Fag Sreac 
2 Suces Tor Roown (Ya" Tier eee | Ia. Lee.) 
\ laece Onion ae 
2 Cooves Ci uswen Gaaue 
1 \se. Orecano 
sesaGisatoais tees, 
Saur +. + Reeve To Taste, 
Beownw Near Quiexuy Oo Ben Toes Is One On. 
Ri ae Cia we 
Tiroeerressrs. Owen, Cee Ce Gs eo v fy 
“rile eues. Keer lorwwe Near te te faeces 
nn as Sus ee Dies Sea 
Qhoesea Tine Tr Neeessner. Serve Hor. 
ee Use Saves Dia tte Serewern or ais 
ta. — iy 


Va Lhe chuck, bir) Wa rouber) 
- bce tcl Arttsow . é 

JS n CO tod 

2 ee y 

Va Aap. Die 

3 Fave, 

/ Comdecl plac . 
hel bee me ree: 


"SWEDISH MEAT BALLS“ 
4 16. GROUND LEAN BEEF 

4/2 LB. GROUND POk 

VS C. ONIONS, CHUPPED FINE 

4/2 C. BREAD CRUMBS 


“1/4, C. MILK 6 CUPS BEEF 
5 16s. FAT STOCK MADE FROM 
3/4 C. FLOUR BOUILLON CUBES. 


4 TBS. WORCESTERSHIRE. 


4. MIX MEAT WITH ONION, BREAD CRUMBS AND 
EGa, SALT AND PEPPER TO TASTE, AND MILK. 
MIX wELL. SOME PEOPLE USE HANDS. 


2. CHILL FOR 2 HOURS AND THEN FORM INTO 
TINY MEATBALLS. 


3, MELT FAT IN FRY PAR. BROWN MEATBALLS 
SLOWLY. 


hh. PUT MEATBALLS IN CASSEROLE. STIR 
FLOUR INTO FAT REMAINING IN FRY PAN TO 
MAKE A THICK PASTE. 


5. ADO BEEF STOCK AND SAUCE GRADUALLY 
AND STIR UNTIL VERY SMOOTH. COOK UNTIL 
THICKENED AND POUR OVER MEATBALLS. BAKE 
IN 400 DEGREE OVEN FOR 25 MINUTES. Dra 


"PORK CHOP CASSEROLE" 


START WITH 6 FAIRLY THICK PORK CHOPS. 
SEAR ON BOTH SIDES, AND PLACE IN BOTTOM 
OF SHALLOW CASSEROLE. 


COVER WITH LAYER OF THINLY SLICED ONIONS 
AND A LAYER OF PUTATOES, SLICED THIN,TOO. 


/# 


<-PORK CHOP CASSEROLE, CONT. 
SALT AND PEPPER TO TASTE. 
REPEAT LAYERS OF ONIONS AND POTATOES. 


DOT WITH BUTTER AND ADD 1/4 C. WATER. 
BAKE ONE HOUR AND 15 MINUTES AT 350 OVEN. 


wae Word m an Sté. 


\ \b. Ven. Comers Beares Trin 


\ Cup Beeew Ceonss 

2S Veise laRnesan Grerer CNeete 
\ leuse ~Paesviey Fianes . 
Sau + Yeerea le “Tasre 


a Eces . 
Hix Beear Ceumes Uren Geese, lansver, Sar 3 
ees eae. 
“Dw Comers: ls Eee “Then Beeao CRonas . hey 
La tor Ouive Or Four t-10 Nineres ow 


Enew SSive. Senos Ve Jen Leron SSuees. 
/- 


LAMB HABOBS — 


% Cc. Vie g ar IZ Ibs. uncooked Jam b, 
4. c. water cur into /- meh cubes. 

2a bay Leaves | sarge Of002, fineh chopped 
/ rie salt / Chve of garhe, pias hed 

4 tsp. Sugar % isp. pepper 

- Sagee At; Bring 


And SwWeeletret (11 SIE 
Loa Gort, Stn mer Synnutes, cool 


2 Arrange larnb tabes 200 orn0S 10 
Jayers 70 Jarge owl, sptith te wilt gathe 
ahd PPLE add VIAEG Rr pin tube . 
praritn ale &f- hours. 

3 Drain, s&@ vig marmade. Arrange 
tiibes of Shewe2rs- a . 

4. Broil SS 1212 UP ES 177 shallow Vamos 
Currelrg offen and Lasti2g wiTb (r7atinade, 


Jaates F serviregs. | | 
Ft. Now: 


BARNSHAW'S | 


EAST GREENWICH 
/6 


Veat. A La Lia 

2 lbs. cabed ov cut-up veal 
2 cans peas (druined,) 
| gl. water: 
2 bay leaves 
| tbl. chopped onions 
| clove garlic 

pinch rasemary leaf 

salt and pepper to taste 
4 tbl. salad oil a 
Sauté veal in oil , simmer ie 


Add onions, garlic und all Sea- 
sonings and water. Cook until 
veal 15 tender. Add peas Few 


minutes betore Serving. Serves §. 


Brussels Sprouts and Celery 


/hox Srussels Sprouts 
tresh or Ffozer (chout Z o 2) 
4-Tablespoons Lu Wer 
/4 “Ps chopped celery 
%e) Teblespoons Flour 
(4¢ups sealkled rrilk 
4 Teaspoon Sa/C 
& Ceaser PEPpPet . 
4 Cups bread crumbs 
/ Cap grade, Cheese 
Cook Sraussels Sproats «ntl tender. 


Cook celery te STeablespoons of hatter . 
ms ~uaKes, Dlé » Floar add rnlk 
Ghat cally asa heck fo boiling. Add 


yrore tlk if you prefer a Thiz sauce. 
Add Cooked worouts, sal€ are epper. 
Pour info batlered baking dish. Top 
wilh oraled cheese, bread crumbs 
and rerratning Latter, This rney be 
prepared ahead ard ready Aor be 
oven yust before serving time. Beke 
lz tnoderate oven, 550° about 20 
prin les oF “nth Lopplng ws cely 


brown. /4-s. Leonard A. Mt Guiwre 
Dias. <n of col h Ca / 
. | od / 


aa ‘ 


}row se CverCernre, that 


treL. = 
Sit dodin | 
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String Bean Spee sa/ 


/Stn. Of? (00? Chopped Sire 
< /ab/sp. Se La oil | 
“Cup chili squce 


/Teasp. salt 

G teas. pepper 

/ pkg. frozen or canned | 
St+ing 6ea7s- 4 


Samer ontet tt Salad ol 
until! Fender bat por browned. 
Add remarring (ngrede7s, 
blend well and pour 770 | 
Greased’ Casserole Gish. C2 over- 
fro htly ard bake al 350 for 


abott 20 Pinuses. 


Ain't cry fact wher 


Alaska Baked Beans 
Jit. grred avy Leas 
% /b. salF4 pork diced 

/ lg: onNlon feed 


4 cup brown suger 


P teasp- sa/t 
- ys pry pop LSC 


/teaesp: 
2 cloves garlic rrsH7 be 


pot. Add parnQasettGF 
and enough water Yo cover. 
a ttl! Sore. 


Bake yo Ove 


SPINACH PIE 


\ Pkg. Trozen bread dough (Good ough) 
2 pqs. Frozen spinach 
Italian grated cheese | 
urlic salt 
| salt « Pepper 
sliced pepperon or salami 
Divide dough using halt for 
bottom crust + half for top crust. 
Spread thawed spinach evenly over 
bottom crust. Sprinkle with cheese, salt 
pepper, garlic salt , place sliced salami . 
over spinach. lop with remaining dough. 
Bake at 400° about 30 min. until 
evenly browned. a Aarrxante 
Ok 


‘Boston BAKED BEANS 


/of pea beans 3G Ib. brisket salt fst 
[Table spoon 8 ¢ 3 Table spoons 
Molasses, Zeeorging 2. cae d 
GZ Tea spoek Gey in astard, if aire 
Boling Water 
Piek over beans, Cover with Gold water 
arr soak Sper pighe. X11, cover w/ 
fresh water, heat eT 
water below boiling pome) and cook 
dantil skvtos wil/ barst, Deas Bears, 
Seald pork pot — store pork. Put 
bears tt pol 277 Bury Pork tte Leas 
Mix sell, suger Cad 77s tard /a 
preaskritsg 642 4AA f2701asses To 
take ( tup, &SS / oF boiling 
Wwatet atx antih all +s Atssolved. four 
over bears te pot, Ther ade enough 
boiling water To cover bears. PEt 
Gover on pot and bake six Gowrs, remove 
Cover /ast Beet 7a Brown Yop of bea, 


Bake at 250° ys 0 
Be, ex ginal__— — tha 


pista 


vm . 


Fred Cabhage 


/ pred. red/ cabhage 4c. water 
RTh. huler l tsp. salt 


ye. Cider Vinegar / 74, sugar 


red! cabbhage Ave, trevve. core, Melt 


Laer 7 WAZ CELA, AAS Sugar and salt 
atid Foss tH cabbage. Slowly siijtner Sor 
avtew ryequles, @adg water avd VIMEG ZF; 
Cover av Cook ey Vener [5-20 797710 ncetes. 
Ao rere water (fF MECESSALY, IO aabbage 
does tot stick Lo Phe. Serve 2 once. 
Wates § verviags. 


bos skatin totals ae KS 
“a : 


feel and 7 larg e ae 
otatce a large caslittron 
fr Wet “orgriadle-- ae bellom 


with slic Reast one. 
side, Then Me other — (no sho 


in re Or ReA). Fal e CRis 
YoasteL potatoes with odab o 
better. bs ema ae , 


Aebatend 2 


a 


of 7 


7 phi sd 
Sisters Me 
Singer, 


Keath att i ‘pat 

Bes, I ook 5. Coleman, 
ail Aesistut 
Our hy % auef Mereg Bie a 


Se 


5 


stk ’ vy 22> 
EES DTS 


Shy Tyla 
yg is ven 


Bar Lady of 
Mover Helsook 
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Spagheit Sauce and Seafood 


dQ 72 blespoors Ove O11 
/ good size onrer, Slt 
2 whele Sarthe cloves 
1 "3 car TPtalian A377 a27oes 
Acuos any of te followlag: 
7f?, alt shal! 


ced Th a 


Shelled/ taw Sherer 
Clans, wilhout julce 
Crakrneat. Lobster rneat, aut sina! 
kaw baby Szug, shaed Tht ; 
Pinch of Oregeare, salts pepper, te Taste 
/ 1b. Tagliarin, parrow ribbon type 
of Spaghett. 
1 GOES Wl ard Cook O10 91 ae 
Surns @ Pale yellow. 
2 Add Gere &ad ccok orer fow teal 
aebonet “2 SACS. a 
2, Add Vornavoes «rid Cook fawty fast 
Jo pot aes, Leave pot rr Covered, 
4, Ado The Veertood ad SeRSOf with The 
Lee arn naar ee wr Cook alow ly 
on 3 yagi ates, AGA S&P 
Wale The 84402 cocks bork 5 eee a We 


Difecticns en package, Drain ato Trap. 
Ster (€ Fo platter, Cover with sauce | 


and Serve 10 &F onde. elds 4- servi Ss 
gece 


Zine. WK 
Jo 


ies Re 


: 1th. G “let pera Cx Gey 


unl tender (Ao minutes ) in boiling 
Sale vate. RAIN . 


a. Make 4 cubs medium While Sauce. 

3. ae ish in. ballom aveased 
ae ar evr While Sance- 
over. 


one. Nard - Ber led 
ott fine Chop se mnkle Top. 


Spainkle Bees onion that- 
Nas Gee. Sauleed lightty - 


ny Lop (oll with mashed 
CRosT. Kon tmes RK 


Lae af ‘ons v meee 5 


Rink e itt 


ka aa aK af a1s° 
page Qololoes wre nice. 


and brown. (eo mins.) 


Serve | iy qa salad. 


3 / 


Stu fled Quaheugs 


Ya QALLIS, fe Large Omegate, fy Prate 

Onren, (large Bread Grimbs 

Salt and, Pepper Dacor, 7% Stryes 
(to taste) 


Cal ol SUBAELG weal, (Save 


shet/s) pitad GP Ol21002 BAT PULAEESS 
J (70eal Grieder. Mix 1h sal? aad 
PEPPES and oreg20, Add enous lr 
bread crecrnbhs Co r772he & Who ek 
DIIATaPE, (Adve a Mile JEEAZEG SE! 
Hk weeded) Fut stutfirng (to she//s, 
Lay a bacon strip across stu Shag, 
top wlth shells. Jie strieg aroated 
stalled shells, Place on baking shed 
and bate al #400F Lor Z0To F8 700, 
yet’: four fo SK Servirgs, 
, - H Fizie al > 


Helix: / 
Goad 


ae 
“ey 


ce 


Hart's 
JIEPT: STeoRE 


306 Main St 
Exsr ©. 


Fed 


Stuffed Bake fish fillets 


76. buller Or W1argarine Salt + Pepper 
¥Y tpsh 4, Me7's bout Ib, (Op tronal 
| MWe/t baler of 1argatlre, «SAH 1H GEL Ne, , 


A. ipe AK fillers, brush witb gele LTE! 
Sptiakle with sall+pyper, 
3 Fi1/ each Lillel with C42. Mushpoarr 
Mulfingy re 4; Fasten Witt, wooger picks, 
4. Place /* apart tin shatlow baking Ps 
Potr over Comate Sauce, 
“£ Bate vee (20Serale OVvels SSO xebourt. 
30 JV ieVes, Serva P19 Act, gatinsth 
with wedge of Lerner, Serves # 

= Mushroom Stutting - 
3G c- Chopped tush rooms 4 tsp. poultry sexsar- 
jth. grated onter ky tsp. sa/ 
/T6. butler oF Wargatite Dash meal 
2tbhs. rineed parsley | 
1 Satie P99teS to POONDS aro otal VW? baer 


Or Prabgatt Ze So p79109 L008 orf arti l OLTCCOF 7s 


L. wider Cra yellow, , 

¢ Mx 17 PErsley, pottltry SCRSOMI2G, SK 

anes OD Sys, ie as staKffing For LS Hvsh 
Za pea. Makes 4 dup. 


=, 
A Tsp, Fs —. 


Warer SIs = FooT” « oF. Low Dew 
ae icine! = Tue 4170 


IF 


| Molded Salad 


avd a qs. ime. velle 
| [acups er Wale 
5 Ase. Lemon sere 


/ - | uN mediom -S1 zed 
a : Va : Cocuom bers 
- | \avqe Onion 


yonnas se. 


| cups 
Diesllse atte in het wales Add 
lemon xuice and Coo\. Cet 
Gud vn Queembev and onion 
Tegether. Nix cheese and RYN Ove ~ 
Muaise. A A cocumber Gnd onion 
V> cheese mislore. Combine wth 
gelte. Rr in en nee until 


P&M 
MANAGER ~ ROBERT B. _OMITH 
a, AZ, 7 OF -/663 


223 NAN ST. 
3¥ 


Magis (ake Salas 
-—" & nice party vem 


aleq. Cae nesce “Cream 
Nit ouP ("| onnaise er 
1 aq. whit! Megly e 

XA heaping Ge Mth mallow 


\ es 


Qy lend \ the ZAY wiles ain 
NY\ars\h ma \\eus v. " — 


\ small Com Cvurr OA alan 
eee 


Combine oN\\ nqved iewts 


together ond Greade wv 
i oan q Way. Serve on 
seis — 


3S 


Three Decker Salad. 


ae = arid Sav Oe, Lose 


Cherr elle as asrecte on facka 
¥ v rutrke 12 “USh a fe4 


BR Gr. 0 

4° KP" X a) and, oe ahh i fe: J "Poe 

jello wher aia) arr. x 
122 the TE oh ca fo Sf clf ie F 
adea) fo wt 4. kee (era 177007 

elle iz) ae Phd ane firevyenr 
Shick ensag » Crea on Nase, 


and credar cheese _w/ th 9 s+ lver 
kK. @ ke. TOK? rasne 
fe . ws ald ent 4A go el 


Fo make foe = 7A wd. Brin fo 
a bef and VAs semen tel 
with +thrs “SS /ow/y adel 
bot femon Ye Vo a crean? Cheest. 
mitteore. Glen welf ¢6/f Al, 

lum ps Aave (sa ppeared, 

o tohen Sele aes rurk Biers 
4S, ‘fr rry OW e Corr 
hit ¥ tore. Sey tt and hee wis 


refrigera tor, 
Lihen setond / aye, . /S igs 
o aoe LC }—IaALTIITI reer ow 


‘tr and ¢henrn she over” Lremainin 
gg é Selle. dns i cl era tor), 

off serve on, J/e © wr 
additional dressing, 


(Pigth 779 0 orasghe 
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Rec PLANT SALAD 


\ eqq plant 
1 onion 
2B eqqs(hardbeiled) 
Salt and pepper to tacle 
inch of Suc ar 
Mayonnaise To ee ted. 


C+ cd Naw V\ al lace 
oven ibs 4E Peckoes and ee 
1 to 1 Ya Wes. << ve. Cvo 
oven and \ef bob iy net spas 
al\ waler is removed. feel an re 

, also, remove gr Ringy sub- 
alance m plant”. lace eqqglant, 
aha andieqgs in bowl an 

A salf, eper, wae ae 


Continge cho eet Dien aid 
and din 3 as v Your 
own gree, to te, a when 


Salishied. mix in Mayonnaise. 
Nes.(Serais Williams 


dita wror 


a 


Spring ime Salad Mors 


1 eka, Sia berry Gela “neDessert 
\ Crp er Waler | 
| cup Sliced Fresh Straubercis 
V Cup (olst . 12 me) diced Mavshmalless 
Va. Curpp chepped nols | 
Bly Carts Cigna meapele chunks 
\ Cup undiluted Carnahon Milk 
ok Abs. Lemon Svice 
“Disseloe Gelafine in hat wales, 
Cool url syrve - @s-20 min.) Add 
berries, marshmallows nds, and 
ernecpple-. Chill undated Cay na- 
Kiown milk 1 % ov +, | 
oe sats oe i sa veel 1 
\5- 20 mms.) Whr i( ‘ © 
Keot mictere ell whi Pas ae 


) e CE 
Wow. Spe wwile Le vt mold 
b indivedanol ees Cut \te a oe 


NEN Money _ 
By 


an Barreys Salad Deessing 
Wt onions (chopped) 

| clove ov! Ke. gartve. 

\ C1up Vineqar(cider) 7 
| Yese. Salt 
Ya. Yee. Pepper 
bec at vs desma 
Yat cup Sugar 
a Xso. diy ey a 
4 s Salad or 

AM onions and garlic. fo 


V IMneqar el eYend 30 mins. 
| | and <\vam. Ge he salt pep. 
Per, Papriken , Sugar, and mustard 
: Add Vineqav and als Sie Well. | 
39 


nas Vebidd Dressing 
Vean oes lomale Seog (ondencal) 


Cu ineqayr 
i Sal ‘8: = 
van \dled ar 
exp So Nuclard 
| tee. Sol 
lV bs. lieédler hive: aes 
| lavge Oviien- qvated ‘wiclude guice 
Aindh of (ed Tepper 


Cin Quart Ov and ee 


Well c re ae use. co < one 
4u ae Kee a \< ne 


Swedish Bread 
Sprinkle pgs. ay yeest We Jp Cs 


WA4t72 water, 

Gaa/d/ 4 C. Caulk arid poonr pte 2h 
Bk Wer or SPIBPG BLUE 477 karge Bow. 

Add fe. CEIAL ZAAAS LE. SAE. 

Ween likewatrtr, 477 2 bEal[n 299s 
and well sttrre/ Yeast, 

S41y 1 aZeprox, ¥Z eC. float kpead | 

aboatl BZrrae, 14% Bowl ead SHALE ‘77 

Lal/. Cover with clotpA wet with colf 


watet 24d wreng Gy Cover Tas 
w/% furktish Sowel Jo keep were, 


Let rise tl double. Divide Sough tr 
pall ad each Falk CA Vetr+-ds, lake 5 
st+iecs Of Thin rells, plact ete 7o ~ 
pane an and raid, Place ta greased 
Pat till agen SPouble, Gate 2 
3jzS5O° Sor 350-FO SIV107 LP!S. LY @ wrovece 
Jase shaee 2€ach 4alf tao (oar 
% parse Withonl brarying. 


ef ee 


¢/ 


yA Cup butler leuwp SuG&l 
2 eggs (£. claps flour 
£4 tsp. salt ltsp. bakrag GOTk 
#& bavanas 

Crean oatler and SU9et TO- 
gether, Add ©99%, sg d beater, 
Add Sry pogredlents al ernactely, 
ith mashed bananas. Gake 
loal Per Lor one four te B5O° 
over ee 

CRESCEWT FrOlus 

Crear BIB. each shorteritrg ard 
sugar. Beat legg 27d AAe, Dissiive 
4 cate of yeast ye &TB wares water 
AolA with % teas. Sell ard 4 CLP 
pailk To Airst reaxttre. Add flor, 
about Fdaos Zo wate sti Joxsgh, 
Kreacd S100 76. Cover with alot. Lot 
rise «“r7tt/ cfouble rep bulk Divide 
/P fies LE (Po You "Ke ple 
Chiis a7 Lae lip Shape of llec 
OF ple. Frolt S}-¢+e Wwe ee S 
lhe Powe ard Joe Kise AGRA, 
Bate /ormnutes, 26 FASE. 


Ho? 


IRISH BREAD 


(ticp MASS UPS % Cup Sskgar 
/E Cages Flour 2Izb/s. sShorlenie 
/& teas. baking powder 1 eGS 

& teas. sal€ CLP “tas 


F Ceas. CLLW4Y Seeds 


Wash rarsins ard bo W for Taree. 
Prindtes, Drate a7d Cast with 
a LHe flour. SILL Lr. faghod eras. 
FtLb se Shorlecriag.- ye ae ton IK, 
C242 Wea Seeds @ad rarsis, Bake 
je Found well greased” Eakiag P&T 
for 1 hour GE BEOF. 


Luoyer 
POP OVERS 


Grease wel/ (2 Large or 15-16 
ped iit, Inttti, ttas, Put nugget. of 
butler or margarine iv bottom of cack 

0 (07 #25 ° OVER White ed +e. 

CL he Follow (AF: x 

Beat 3999 Ctl Good aad frothy . 

patel, add tial CaP of ilk aad 

Cee Of flour 7o which LAS heen 
ded | Tp. Sugar aad & Pep. sale. py 
/77 Vy aace fot (7Va0E ter PLAS | SCaart 
Y fall athe al #25 ° abhol bS-gb ins. 
a Pleteo Plotan/ 


LZ 


Al- kiran ttone Mf fins 


J aes Shoe tening : ie ib 
i 2 le pailke | OF / tsp aryey 
burferm Ake ip A spr Soda 


Blend shor fen an 


honey. Add e@ bear 
41 Crea ay Voge. milk and 
bran, and’ ser sogak vwnt:/ 


most of (Det B THEE 1s Saker y 
of ary rehenss egether; 
ae oe VCS LN AFECE yg wAAEET) 


oul: -@ +; / gts ew 7 als 


reasei Muyffir fe efor 
‘and bake his Q medium Aor 


oven (350° 42 foo’) abour 2s- 
Tune FES. 


Pdd arsins, apple Ch es, 
Gurranrs or dares’ Ls des; ed, 


jo mixture. 


This recip e was | i Gn fo 
me Ds “Urs. Oe mes @ nyen., LF 


/S of a favorites, 


Y 4 


H/or- finea pple uf f Ins 


Bi cilia) 
ted flour 
Ms ee eh 
?. being PG 


alg 


Wy typn. salt 
Pome ha al/ together ye) mixing 


Best +o ether / lo ff 
oF . Z c Sabon! ened 


Fen. 2 ae 
4ddd 77 mivfore re four 
nittvre Dae AES f onl oug4 
to dampen all #he Jour. 
Now ‘held tn Jae. crushed 
f° Sh e | pes, 
Crease 42. 1778 OS — 
4 and 


7 3 ev we: 
4", he 4 a A ‘clouhs ua 


bake +r hor 
as nminvFfes, 


| Fea Snag 
ee Laer Oe 
tHe. protiisatl cook: 


$¢S 


DOUGHNATS 


Kt. attr, oF pate 


Q 9795 

XC. fot (1K 4t. sal€ 

IT. rrelted baer {C. SaGIES P 

3a.tlour at. Gakieg ai er 
Li light ang tax Wher? 


Beat 299° | 
with patlk ard Baler, SAY together 


flottk SAL, GLICE LOS LRAKSAP powder, 


Add SugKEr and 6leudl Sots To uxt ere, 


Fall of, Cal tle LOPS, “eg Py 7 ro 


far . Drain, Gast with Sages 
Pips 


PENN 13 
ibe sons ef mae | 


ae. eg f loar 
A C. hrowty BUG atsp. baking Powder 


4c. White sugar dash salt 
JB a. bat 1 


Mix shortenthg, Lrowts aad we ae 
Aa Fe fk, Tween pis yee Ge ” 


Crear. A r771 
wder aad salt, Mix. ~ /Sixtiére 


haking Pe 
TK Peer ladka= J" FObRP PZOs: 


70ST GE st 
FOer Nile r7EelFed baer o77 each, Cover 


Tops with bro we Sager and har sprinkle 
G. Bake for ZO tnitertes 


Cl7raalroy Over v4 


aS BSO°F, . 


4, C. short Cnlieg | 


FE. 


| ~ Raisin Nor Beene 


3 Cors Frour 1 4 Ece 

sh Cors Graworsren Suen | , Vl Cue Mux 

3 Renring Tero. Baring te en 4 Corps Kass 
‘Pp We. “Saur ty Cor: Nurs 


oe Agee Wousir he Oever Gwew, Wen Bear ™ 
News On Evcermie Hee CAnour a Mw) Far Two 
Geeasen Loar tan, her kxaup oe ao Hin. Ayo 
“Then Coon tor | +\our “Tw Novee are Oven (350°). 
Waenw Downe, Lewe Ta Fa On Tren Toe 10 Nias. feo 
eo lven Ovrt Ow Race. : | 


Espeqiaun Goor Suess Thin Aro Serean Ap Crean 
Qieese On Burree A\w» Is Lowveeru le Serve 
fr A Qorree Hove , Luwenéon Or Ten. 


AS o0F hey Npergt 


ote pat 


FRENCH COOWIES 


\ brown. SU6AT 4 tsp Cloves 

Yi Snortenine lp tsp. Soda 

t egg | es tsp. baking fowder 
Vi eps Hour Uy a cold. Toffee 
V4 Tsp Nutmeg I, Tsp. Vane 


Yo. tsp. Cinnamon 


y ¢ nut m 
Rt everythin mn MKIN Cee Peet 3) 
Rt in x | "cake ins_(or one larger 
Bake 20-25 min. In 350" oven. “Wee, with a 
tin Powdered SUGAT (cing while warm. 

me E.'™M. Cle. 
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ut ae CALE 
; edp ch Loi lin ‘ag, waler 4} Tree ; 


y z 
/ tsp cep Gael’ Sod y) | Sepa = 


Cream lopether: 
3 the shortening — Ye, 
/ Cup efarr sugar | tsp 


/eé 

Daf vilted Hlour¥ad temnagely wit uth 

date minktere. Stir 10 ly mses) 

Kees ease a re ae been preased. 

Bake in modergle al - 350° for 
J hour or wunul 


Ze all urpose flour 
SE EE mn fig 


Yle Coie | 
/'/xe @. shelled whele Gra2zi/ nuts 
/ /2 Cc, welnuot halves 
/ 9. (7: oz.) port ted dates 
oe (Fwo JF oz. cans) eee 
Candred orange 
Yr ec. red meraschino fee 
Y20.green merasthinea cherries drained 


lz ee. seed /ess [QISIIS 
4 C. sifted ai/- pur pose fl or 
, Ccontin ved ) 


FF 


Salt 
pila: 


Yule Cake | Cont) 


Wy Cc: Sugar 
" if 1): ee pewde - 


sa/ 


ae: vanslle 


1 Grease bottom and sctes . of 
loaf fe” (re xSx 3) or star she 
2. gr mold, on fwo ¢ 16. coffee 
4 poper 


Cans’ line Sotrenz wrth war 


grease i, 

ioe brazil nets, walneFfs, 
P pees orange peel, red and. reen 
Cherrses, and PQISIns in: large bous/. 

3. Neasure Aig a Segar, Baking | 
powder and sa inte ye pes fer. S/: 
over nuts and froits: ie 

¥, Beat OGGS un tif NWgG Ft and 
fl eff A small Gowl; add vanilla: 
blend rte mer MietOre: Tgatter 
ws ll ee stiff 

ae 2 ae mt xrtore- wae /o@ 


or cr a ar? droidh 
be tugen 2 * efpeb (ca ee. Spread — 
ever 

0 azake /o (7 Slhw oven Cee ~) 

Vp AS. T3ak star ila! rnold or 
yg. cans for ar & 

Vi C5oof Ca arr 10 Hades. 
Leesen Gor edg . Tern of 
on wire Cake che eevs 
waxed aper-. Coo/ es ai 
before s// de 


[rex Comat 
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JES, ICINGS. 
R CAKES. cooK 
FeMOCOLATE FLAVORED DRINKS 


soda. hake 


CHOCOLATE FROSTING 


( Using Hershey’ il 
; paees ey's Baking Chocolate ) 
4 squares Hershey's Baking Choco 


1. Melt butter 
and . 
Chocolate in piace Baking 


late 
: mae 2 Stir unri 
é Cups confectioner's sugar hes errand 
Yacupmitk . ~ : into Shea Confectioner's sy 
teaspoon vanitt 4. Hi ilk ar nas 
at - Heat mil 
“Ye teaspoon sat . Beat ee pony to sugar. 
. 6. Add vanitt : 


frixture, 3, Salt, and chocolate 
at until sinoo ss 
about 5 minutes th and thickened, 


CHOCOLATE ‘TOWN | COOKIES 


(Using Hershey's Semi-Sweet Dainties) 

1. Cream sabes : 

: sugar, firmly packed, 

Y, cup granulated sugat unt ight ans uty 

brown sugar’ Fold in well-be . 
ious i Sift flour, soda, salt. 


2 
Yp teaspoon vanilla | 3 Sha to the creamed mixture. 
: : . Semi - Sweet 
6 
7 


sugar and brown 
and vanilla 


Yp cup shortening 


1 eee Stir in Hershey's 
1 cup and 2 level t Dainties and chopped nuts. 

flour oi Mix thoroughly. si Sie 
Yo teaspoon soda ; : pats sung spoon 
is tenseoet a hey’s” 8. Bake in moderate oven (375° F.) 
2 (6 _ ounces) Hers ey > ; about 10 minutes. 


cup ces) 
Semi-Sweet Dainties 9. Yield - 50 cookies. 
Vo cup chopped nuts : 


INSTANT CHOCOLATE FLAVORED 
MILK DRINKS 


(Ks 
a ( Using Hershey’s Instant Cocoa Mix ) 


HERSHEY'S COLD CHOCOLATE MILK HOT COCOA 


tassant Cocoa Mis Place milk in a tall 
e glass. Add 2 Place 2 heaping teaspoons Her- 
Pra ea Hershey’s  tn- shey's Instant Cocoa Mix in a cup. 
tity of hea He Stir well. Quan- Fill cup with hot milk, Stir until 
: stant Cocoa Mix may he dissolved. Quantity of Instant Cocoa 


adjusted to suit taste. Mix may be adjusted to suit taste. 


ablespoons sifted - 


Deliious Chocolate Cake 


Cream: 
Yr2 @. Shortenin 
2 Ci SOR ar 
ae ; 
S — un beaten 
(ees @, Sour pailke 
fr together and add, 
of four . eg 
/ ¢38p7. bekin Soda — 
Yer tsp Ja / i 
Yea @. Coeog 
Then - —— — 
f spa VOI+1/ @ 
Lastly ‘add at once; 
J ¢. beoilin - wetter 
“Buppers aadl) be very cee 


“Bake : . 
Loa Cake - ay hr. te min, - 35° 


7] - ee pean - Jo - -fS~ pain. - 350° 
a (pan - £0 mI . 325° 


ZI» Grady 


VINEGAR ADDED TO RINSE WATER 
KEEPS LINT FROM CLINGING ‘TO 
DARK CLOTHES... 


oo 


: Cuseee ave (s saves) 


a 
1 Cup Waree ener 
\eat Ow Low - +H éax ied Trreners. 
Yo. cup BUTTER - . 
ol Cups laeur ewe DUAR 
a Cups S\eree Caxe Fr0cvuk 
\ Tsp. Kuwee DODA 
a cP Seve REN 
ad Leu EATEN Eces. 
\  Vopn- AwiLLR 


Cecam Borer + Doce, Ns Neuree Corre Eeos, 


Qove Chean, staan en 4 Loceeriewts. Goc 
\ ee Orr, 3so° fee 30 Niwores - | 


“Toecc”FReeee CA Moar I!) 


! Cupp Svcae : § “Velape. Ceeam 
as . Croasraré ae 5 Vilspe. SuTree 


| Beaten Eee | 1 Tsp. Vanna 
~ Done Las Van + Sne mares t Rusaces Qu Over a 


Best ives Eareet ee oemeran acs Same 


= 


“Ron Cone 
Use Base eons Cave Nese: ice Senses Cae . 
Lemermane “Tisre Weer latees. Sane Eace Layee rs 
“Kon, hi \ er Sree Eaen Lan See four Basie 
| Cree Bind Tears | 
legs ae Frost Cee Wren, Lourres CRenn . 
~“Fiavoren wWira caue. Ase” ‘lo Omsk F laxe la. Laws 


Feecas Seur Tw Har hee Necxase De 


Syed. oe Cone! Wade leu recall: 


CHOCOLATE MAYONNAISE CAKE - 
nice... -_ 4h Onan 


4 C. MAYONNAISE 1 C. COCOA 
4 C. BOILING WATER 1 C. SUGAR 
4 TEA. VANILLA 2 TEA. SODA 
“2 C. FLOUR 


USING ELECTRIC MIXER, BEAT FIRST 3 IN- 
GREDIENTS UNTIL THICK AND FROTHY (AS 
- WHIPPED CREAM). MEANWHILE, SIFT OTHER IN-- 
GREDIENTS TOGETHER 3 TIMES. ADD TO FIRST 
MIXTURE. BEAT AT LOW SPEED FOR‘2 MINUTES, ° 
BAKE IN 2 LAYER PANS (8" OR 9") FOR | 
orH0 | MIN. IN 325-350 DEGREE OVEN. 


— Marion encks 
IT3 


FROSTED CARAME L SQUARES 


Yao. Shortening "4 ¢. ae 
\ C. Sugar . a.) be dg 
L &ges (whole eggs i a ae: 


Ss ‘ng, sucar and eggs in One 
eons ash '® Bad Flour etted as 
Salt and baking Powder. - Stir in vanit : 
Spread, out Wa" ick on two B°x8 Coke 
pans which hove been greased 

Menngue — 

2 egg whites I, tsp. Vanilla. 
\-F/g c. light brown Swear , 

coo unites stiff and beat in brown 
a ee adually, Spread Meringwe on 
Coke mixture “and bake in Slow oven 
325° -or about 30 minutes. Betore 
entirely Cool cut In Squares. 


Ai) Awe Phbbpe 


CRAZY CAKE 
SIFT TOGEIHER 1-172 C. FLOUR, 1 C. SUGAR, 
3 TBS. COCOA, 1 TEA. SODA, DASH SALT. PUT 
IN GREASED 6" SQUARE CAKE TIN. MAKE 3 HOLE: 
IN MIXTURE. 4NTO ONE HOLE ADD 1 TBS. VINE- 
GAR; INTO ANOTHER PUT 1 TEA. VANILLA; IN 
LAST PUT 5 TO 7 BS. MELTED SHORTENING. 

POUR 1 C. COLD WATER OVER THIS MIXTURE. 
STIR WITH FORK UNTIL BLENDED. BAKE 1/2 
HOUR OR UNTIL DONE tN 350 OVEN. 

THIS CAKE IS SIMPLE AND QUICKER THAN A 


PACKAGE MIX. NO EGGS OR MILK NEEDED. 
ONLY ONE PAN. A LEE 


5H 


Drauahtirs of Leslee 


MERCY CIRCLE ,NO,154 
Sact Greemich 
RL. 


SS 


Bienes — 


i: Virgie DeGvato ex. | 


Ply Med “vs. Fa 


i OnoVaAW 
. (eed tes. Rabext S Bonner dr. 
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_ DELUXE CUSTARD PIE 


h E@Gs 

2-1/2 CUPS WARM MILK 

1/2 C. SUGAR 1/4. TEA. NUTMEG 
1/4 TEA. SALT 1 TEA. VANILLA 


BEAT ONE EGG WHITE TiLL STILL. «vu SUGAR, 
SALT, NUTMEG AND VANILLA. AD? REMAINING 
3 EGGS AND YOLK. POUR MILK SLOWLY OVER 
THIS MIXTURE AND BLEND WELL. 

HEAT OVEN TO 50 DEGREES. REDUCE THIS 
HEAT TO 425 UUST AS PIE 15 FUT INTO OVEN. 
BAKE FOR 30 MINUTES OR UNTIL DONE. TOP 
BROWNS RAPIDLY, SO PLACE A PIECE OF 


an an et eed 


ALUMINUM FOIL. OVER THE TOP, HALFWAY THRU. 


BAKING PERIOD. Suan. er i 
SNOW PIE 
4 BAKED PIE SHELL 1 C. SUGAR 
2@C. MILK, SCALDED | 2 TBS. BUTTER 
3 TBS. FLOUR 1 TEA. VANILLA 
3 TBS. CORNSTARCH — 2 EGG WHITES, 
1/y. TEA. SALT _ STIFFLY BEATEN 


TOASTED COCOANUT 
MAKE A SMOOTH PASTE WITH FLOUR, CORNSTARCH, 
SALT, SUGAR AND A LITTLE MILK. ADD TO 
SCALDED MILK AND CONTINUE COOKING UNTIL 
MIXTURE IS THICK, STIRRING CONSTANTLY. 
ADD BUTTER. WHEN MELTED, 40D VANILLA, 
“MIX AND WHILE STILL HOT, ADD EGG | 
WHITES. POUR INTO BAKED PIE SHELL, AND 
SPRINKLE TOASTED COCOANUT ON TOP, THEN 


CHILL. Si nL, , 
aa A 


Swiss Agele | fe 


/ spn: vo nila. 


129G 7 

ye e. sugar fe pspn. almend 
72 Cc. jour ertroct 

fu tspa Sat pe. ded yes 
/ tSpn Seo Powder Y2, Cc: Be TS 
late and 


read 7) <4 
es, 7774 ee of 3S0° Over. 


Ce. Cee 
Eweo a Mree gost pres 


Ay hi ose. Floor 
3 Sa — 
\ a ar. 


| Mick Mow avine 
L Cdr loud and m rine ile 
cee ia) Sea letite rth Knife 
ov “ho Likes ev. 
ine ees 
; . wd os = negded an add 
Cold eee fo d am pen. 


SS 


Ft pp le Fie ‘avred Alaska 
Bere a pre Crust and Cool # 
1Vow peace and slrcee ¥ large 

(rr Cookin a pple s and bel 

hen ont) tender 179 @ 35 ref 
made of a @. ee eee 2 @. waver 
(and VS ce. red Crane 177677 
Candies. Tare rAE @ op les our 
of the syrup avid Coo/f +henrs, 
Make Q@ merrngve of 3 e 
whites beaten fea, ie. pees 
not or ond beat 67 GY 7 BSL. 
SvUgar, asia Unt / Wwe// 
blended. Sex +rbhe 177 €F- 1779-0 © 
aside tw hs /e ov fut the 
abple sce at +4e baked 
crust ar7d pale / Gt. ef 

fir m/ frozen Var71//a@ /2e Cream 
jn the Center, 


Cover this wrth the meringve 
being Careful to Com jereh? 

Sea rhe Pgaegs 4 ve ‘over the 
Contents oO thé fie. AF TF 


under broiler fer a few macsres 
unti( MECIAGCE 8 olden brown, 


. 


Aaebw Mobarc 
ae 


Germeon C hoeol ate Merimave 
—~Trie 


Cevust: Bows ruse  €99 woh ites 


+i \ oamy . Ada lg +s pn. salt 
pee ie +spn. of Cream ie of 
tactac. sear until it peaks. 
Qdd {2 e. Suqac qrad a 

na +h f . chop A. 
pose aoe ee fired ke 

light a oetee {pie plate. ie 


5S es 


Ellas § Mel+ \ eocke e of 
(Baker! s German Sweet Choce- 
late wn double lbotler Ls | + 
3 Ths sien © hot + ( 
Cool, a Ad ee Parts _[Bleret 

Feld in fe int bi 
en Ch Rem ee CERES hours - 


or over nia\tt . 


Tecan Fit 
b Eos, Sotusu Bearea ; Fy Curs Dare Rare 


VSeawr Cop Suear | ane Coes Wire Kano 
ho Tar. Sacr \ Sees ete ot Marberne, 
2 Tar. Vanesa i : \7Pee een et Nors 


\. Vik “As Oraver Gwen 
a. Lay Nurs Weong Sive Ur te Re Sueur. Re ereeaiée 


Cone =e “Ter. 


4. Bare ve 5° “For 10 _Nueres, “Trew Neovee to lo 
3as° Aw» Bane Unt. Ser. 


Vlare Over Tor a Nots thie Ner ae 


Too Huan. re 
ay Wordrmsaiiis 


ANGEL es 
20 RITZ CRACKERS 
1/2 C. WALNUTS 
CRUSH WITH ROLLING PIN ON WAX PAPER. 
ADD 1 TEA. BAKING POWDER. 
BEAT 2 EGG WHITES AND ADD 1 C. SUGAR 
GRADUALLY. THEN ADD 1 TEA. VANILLA. 
FOLD CRUMB MIXTURE INTO EGG WHITE 
MIXTURE. BAKE FOR 25 TO 30 MINUTES 
AT 350 DEGREES IN 9-INCH BUTTERED PAN. 
COOL. 
KEEP JN REFRIGERATOR. SERVE AS PIE 
WITH WHIPPED CREAM OR CUT LIKE BROWNIES. 


Fos 


6/ 


APP LE DUMPLINGS 

USe Your favorite pie crust recipe, | 

6 medium apples. . 

+ cup sugar 

Ib teaspoons. Cinnamon 

| table spoon butter 
Prepara and roll out pie crust, Cut out 
Squares of pie erust large enough to fold 
Lp over apples. Place apple in each 
Square Fill with cinnamon,s ugar 
and dat with butler Fold four 
corners over etree. corners 
sothey will held. Place theapples 
with their pie erust covers in 
bakin dish. Pour syrup around the 
apples, amd bake 7 min at Soo’, Redue 
heat to 350 and bake 35 min. 

4 Pp 24 ar 5 cup corn Syrup 

" Leasp. cinnamon atabep, bucttey 

| | cup water 


Mix above ingreclients and boil. 
3 min. Pour around duumplinas. 


To serve: pour Sauce over apple. 


cum lings, 
b6Z.. 


JAM CRESCENTS 


Nake Mariners Crust — 


V4 |b butler (or m sane), 
\ Sm. pk, Phrdelphie Cream cheese 


Worked Topether “lp ae a ball. 

Chill wy Rekr gerattor Sor one hour. . 
Roll ovt thn. and cut mr 4in. Seuares. 
Put about Vo, Tsp. Thick _1 Rasberry: me 

In Center of each Square. 

“Roll diagonally and pinch endg to ey 
Have Port oe Pastry underneath . 

Loy on ungreased. Cookie’ Shee, bending 
to form crescents, (if desired). 

Bake lO minutes in “400° oven: 


JAM SQUARES 


1 cup Shortening  —s ‘| Leas. Salt 
Vp cup Loilveé WATER / teas baking lowder- 


3 cup Hour 


Add ieleigee ie boiling water and shr 
4 fore until Creamy mass iS Torme 
Cradualh pie ‘ Hour! sifted with salt 

and bakine asap Kol/ one-hadf 

the dough a Lb At Cocky weel, - 
uj Jad. Cover wits remaining | dough ; 
Pri wi rk, and bake un 

ehcately brown. "0 400°F oven: 


Cah am Apoeree ot ion 


Aspie | Fre | Sérprise 


Teg.% o,f 
/ unbaked pre She// “Py, ce. brown Sugar 


& appr, S/ireed Y4c. floor 
Vra0. Svgar Ys ec. botrer 
Ys. tS pr CINNa nen Yr. Chopped nots 


fe} 7 b6spn. lemon Svce 

Feepare ave Shel//, FF wth 
Sticed ol STi Xx Ls Aste Sugar, 
Cinnamen anid lerron faseCRe 5 
Sprinkle over a ples. Com bi ne 
brow Sugar, flour, and butfrer 
—_— Cottin ey +he Shortenir 
as for ‘makin fP2stry . COA 
Chopped ruts, Sprinkle over 
the apples. Gake at ¥as°F- 
for $S fo 60 wre FES, 


ome 7 


F. M. 


TAILORS & Furriers 


Double Breasted Suits 
Made To Single. 


Helen, Bevel 
-Gft Shep- 


AGL MAIN ST 37 WashingTonST, 
E, Greenwith W Warwick 


390 MAIN ST., EG 


oof 


Sights af Galunbys 
y 


. AE 3 
A We 

IN : 
ST 


ST JOSEPH COUNCIL, No. 3009 


fast Greenwich, 


6s 


SWEDISH GEM COOKIES 
aia cipe fox Charstinas 


) Rgchtaseegg qblks in aalted water 
| and sim on Gey baad cooked. fot 
Through WI) RE ae y 

2) Sigt hgether : Ald A Il-fo 
DS a kp ied Ye .. | 
Soda. 


dA. 
3) Cream Ta bu Her oR es a 


and TER CRiSCe. 


4) Add Intl oggy Sugar. 


Cream until 
5) Add | whealen e99, 72 Tsp. 
Vanilla, and Sieved ©99 yolks 
4) Blend in dry ingred rents. 
1) Chill Bon 4 hoves, Then 


rol /s inch Thick and cot 
info desired Shapes. 


Bake on ungreased. AN 
aft 375° ahbavt” /A2 mins. 
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CREAM CKEESE COOKIES 
Cowen Yo me by Elsig Nichols) 


\ PRG (Soz.) Cream Cheese 
Mo, Cup Shortening , Creamed together 
aa Yo - SUGAT 
o\ 
pe fe Rted Hour 
V4 tsp Salt 
Vo tsp. Vani\le. 


Dro by Small Teaspoon on greased : 
Coke Sheet. Boke! at 350° tor IS MIN. 


T use these of Christmas with red or green 
SUGAT Sprinkled on them. ~They ‘Freeze Mcel 
; . : . Cc 


SPICE BARS 
fo. sott shortening 
\ walnuts 
\ €dq Unbeaten 


I, Cap mK | 
1 Pke SsPice Cake Mux 

Combine all ingredients and mix well. Bake 
in Basra and lightly floured. Pan: When 
Cool Cut in Squares ‘And roll in confec- 
‘tioneris Sugar: 
Baking tyme, 25-30 minutes in 350° 
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CHOCOLATE PECAN WAFERS 


tp cup S 3 oz. melted Chaolate 
eae PCL Spueres) 
/ tsp. Varta 3/4 Cup Sifted Flour 
/ Cup Veer 


a ho nuts, 
& pas. well eaten i mE ie 


Combine Spry, Salt and vanilla, Odd 
Suear gradually And Cream well. Add 
beaten €493 dnd mix thoroughly. | 
Gad chocolate and blend. Add> Hour 
And nufs and mix well. D or) 


teaspoon on greased baking Sheet. | 
Bake 12 te IS min. in 325° 


0° oven. 
at Jofan G. Champlury 
Net Cathies S 
Akqqs , at 
ta-13e. Salt ei | Ss Geter 
, tsp. Vanilla etnvination 


Beat eqqs Te m. Add salt- 
and fattita. Md Suqar and 
mix Wwe . Sra iin inely 
nls. Lvo by Scan\ Tea: 
On Greased CooKie Tin. with 
Wo ao maraschino c wry. ‘Boke. 


lo min.— 325° oven 


6f 


qvou 


Chocolote Vamapes . 
1 pk3. Choeolate 4S/#5 aA Cc. flovr 


lr C. brown Svuoar lpn, bakin Soda 
Iu C. Shortensn ot Tespn. hot woter 
a e979 Yolks. / tspn. Vaa+lla 


2 C9G whasFkes 
Yr C. Grown Seger 

Beat: e9 whites wrth Vee. 
brown segar Stiff /y and ser asrde 


for to pp? - Crease Ss hor fensng arth 
Sugars. Pad @99 Yolks and vOns//a, 


Add flovr, soda, baking Powder 
and hof wearer. Sdixfore ewurl/ 
be Crum bly, Fat snto bottom 
of Sgvare “pan, Keess Chocelate- 
byt s on top: Spread beaten 77 
whites over @/, and sprinkfe 
w sth finely Chopped IOFS, Cake 
at 350° fer Bo Yo. YO PIN eS. 


Cool and tur sre haba! 


Phat! they Te. 
prihgee oaen 


9 


Ya. dag en 


Grtaccad- , cis 5S ea VE. b+ IZS° 


BOURBON LALLS | 
Zhe cup (ps Vanilla waters, Crished Aine 
pow ered. SUGAR 
2 the ee, clog. ele 
Sy, el/ — 
x ay, : Ge or Corre es i 
| yim in nal! Lalls and roll th 
Powdered SUGHr Wo COOk/NG 


Mae Kicserch 


JERRYS RESTAURANT 


MAIN SJ. 
J? 


CONGO BARS 
(r Co\\ them blonde Cauaee) 


R- 34 Cups Hour 

2-‘le Tsp. baxing powder 

My tsp. Sait 

214 caps brown SuGAr 

2]3 Cup butter or margerine 

3 eges | 

\ Chopped. nuts 

| Pa chocolate Chips 

Melt butler and Cool. Sit de ingredients 
and add Cooled. butter. Add brown SuUGAt 
then add epes one at atime, beatin 
after each addition. Add Chocolate ¢ Ts 
and nuts. Mix thorovghly Jor one, minute - 
Bake in oblonc Pan or two Seuare Pans, 
(tnis ts ao large recipe) Sor 25 minutes 
in 350° Oven.” Cut wo bars. 


| Margaret &. Nelson 
GRAHAM CRACKER CHEWS 
& Cups Graham eae oe 
1 Can Condensed Milk 


Ma pre. Chocolate Bits 


Mix all Ineredients ‘together and Pour mn 
erensed and Doured pan. Bake /o. hour 


jn 250° oven. o 


]/ 


Kiefe/ sa Crescen#s 

ae. sifted Tour / isp hi pas 

a sticks errse Cee? yh 
4 2 loan ei ae 


Hy- Cc. gar ie tas a 


[3flend Jour Be id fae Cur /77 
astm Jen der as 

ae Bada en Yana. 

ard cost ca co4/th has Geen 

drss ofved 17 Crear. 1X od Bd 


then knead wel/ on Slovred 
Dough ma Ge used im aediare og 
ee 7770 C4 E77 Or = 
Craro- o- sev Oe poers 


or re thn b/, Over ra fat. Divide 
S, ard rb Zach ss1Ato 


os yf On” sro (@- sha ge 
sec eS . Place srnal/ umount ‘of net 

pllen on each oer e arg get 
bi pounded edge ,/rolf ¥v Jac 


Ae i ieagegh bakin sheer freornr 
Cher 2e@a thy. A: 

be TI7(TI 0 FES, Wo rush Fo Yo 
Crescer7S Se 4e0% ey 

Crean ° 350° Gon ree wth § seve 7 


or “S-+7 770700 


Om UNAS/S— 119. Sr-owsy-: 
ut Frill ng: 
1 m bn se Oe feet walneZts, 
fo 0. “SC ar, ot ry» bread crur7 bs 


/ 2. [ ce ovr” ae ye 


wee ED ig filing. 6e 
Gri (Arnart 
/2z 


SwickERDOODLE $ 
: (Cookies) 
Nix toacther thoroughly: 
\ CuP Sott Shortening 
VAL Cups Suéar 
a fees | 
Sit tosether and shir in: 
274 cups sifted Sour 


od Usp. cream of tartar 
\ tt . SOD 
Wo tsp. So\T 


Chill dough. Roll invo balls the size of | 
Walnuts. Roll ™ mixture 


of aT. Sugar 
Ond Z tsp. Cinmamor.. : Place about 2 inches 
a - Unéreased baking Sheet. ane 
ov “10 nunutes until \iektly browned bul 
still Soft.  Nelitly bro a 
Temperature - “00° 7 
Time - 8-10 minutes 
Amount = 


S Dozen 


MELT IN THE MOUTH COOKIES 


othe 


fy cup butter 3/4 Cup sitted #lour- 
1 cuP brown SvEAR | teasp. Euive Bude. 
/ Eq9 | i teasp LE 

VY cup Finely Chopped. nuts 

/ teasp. Vani la | 


Cream butter, add Sugar, vanilla. and egg 

aH beat. Add Sifted dry ingredients. 

and puls. Drop Scant teaspoon OL 

Cookie SheEeETS. ake sw Aol oven FO0°F 

for S minutes. Cool Yamin. and remove. 
Luscious for w tea, parly or a treat tor 
Hic children 3 z/ . 


| SWou PULLING 
/ Cup SuUcAr 
q thy Coen starch: 
Punch. of Salt 
ky Cups water 
Juice. + grated 
Xz eepg Whi tes | 
Mis sugar, Cornstarch and salt. - Lleria My 
water tr and cook orer boiling water 
tnt thckened. Cover and cook S$ mnutes 
oRE. Take tom bot water anc ate 
Leman Juice and had. Cool carts! 1 
Starts tb thicken, then old i. sithy 
beaten pp whites and turn mio 
wet mold oer bows. 
— Serye with custard SAUCE» 


ranch of 1 Kkenorr 


re SKS 
Dice A, Salt 
Vi SUCH. 


/ typ. Comslarch 
/ te Cups Mie 
Da top of double Lotter beat yolts, 
A/C Sucar and comstarch.. Shr in 
mi lke. Shr anc Cook over borhine 
Water urt)! Nehily Chichened. 


Chill and add (tp bani la 
Clady “Kenzie 


x peapary “pupshonr a 
| Y 7¢ 7 


Old- Fashioned fice feddireg 


Cover bLorfer o baking dish 
wt1th washed, uncookdd rrce, 


; Be medivur enerous., 


Add dash nutmeg, 224 
Sugar tro taste, 
Add shake of sa /f. 
Burder ynside - edge o 
bakin dish te pre ven#F b0er/- 
17 over, | 
td milk to wethin fa 
/ri0h oo to of CARILG dish 
qQnd st#i7r en xly. 
Sef “Nn mn + whie ZL a 
Jit ~ /e water has Be6¢r freed: 
Cook a) a7s ° oven — fom 
abovt 4 heerS, . 
De nor add raisins, vntss 
page husband fwrsts yo vr 
a 3 


o~ 77} « 


Given te me HA a dear 
Seeteh lady, *4is 7S @n 
olf recipe. 


Unigenee cfuintor 


“ONE GOOD RECIPE 1S WORTH THE PRICE OF 
» A COOK ROOK" IS THE OBSERVATION OF 


AN EAST GREENWICH BUSINESSMAN. — 


= 


RHODE ISLANDS OLDEST 


BUICK DEALER 


AS years on the same corner 
MAIN STREET GARAGE 


Conpolonert: | EMBASSY 
KENT THEATER) e.qgwer sHoP 


AQS MAIN ST. 
45% MAIN ST. 
EAST GREENWICH 


TU=4=9922 


GREENWICH 
THEATER 9 utes got 
S59 MAIN ST, 
Tu-4-93454 TU-45413 


Com palimentli 
KENT PHARMACY 


631 MAIN STREET 
EAST GREENWICH, R.IL. 


TuU-4-S 341 


Bi ve BerRRy Poopine 

lcup molasses 

2 cups Slour 

2 cups blueberries 

lteaspoon Sas (dissolved in water ) 

] teaspoon ayes a 

Mix and bake. 

Sauce: Dissolve | fblspon cornstarch 
in alittle cold water. Add | cup boiling 
woter and thicken by cooking. Stir in 
one cup sugar and | tablespoon butter 
Mix in i -tsp. vanilla and serve _on 


pudding: | whee 


77 


Dore _ fede: ei) 


(Tested ) 


se. Dafes i Nay all 
je. WMers 7 77 
Jc. hoff warer /fre. f leer 


{Fs an Soda- a sso/jved (7 — hor warer 
a 7 Spo. melted Ov7rer 

Cor dares ; and Soak snr 
Soda warer fro heuer, Mix and 
Sake ee) S/ow aver fae fo hour. 


Serve as Cup Case or wrth 


Savece. 

Savce: | 
fe. ed deal a Lomp a butter 
/ Cc. water f ASP? Warns la 


7 T bspn. flevr. 
Oeste FP or v4 77178 LES. 


VWs. Leanard A. Ne Gorre 


Com bm enls of 
NT rcnd ~ Mb olyohe , Mars. 
a a re Pa ee Te 


18 


~ Brownie Redd ing 
Sift “Together : 


le. kKlour 

ats n: bakin onder 

{2 “rsen. se 

aly . es ee 

a ee ais Cocoon 
Add: 
M2 a. milk 


\ +sen: Vanillo | 
a Viespn. ee (melted) 


3ff ce. Chopped not’ meats 
Tawe AY ¢. brew n s”Lugar and 


Wy @. Cocoon mx and §& cinkle 
ovec batter. PAad ae 8 of 


hot waeatec over all. ~ISake in 


reased S$” pan ocr to to ¥L 
minetes in 350. oven. 
~~, Mes. N.A.Geevier 
3) 
= Bud | tC oeeaes LowERS 
2 Geblup'’s | previa tt Sort 
le 53 Maen dt. the Tlonisr 


' As 4- 54.00 


. Ine. x 


77 


IF You Cant Do It Yourself 
CALL BOB! 


Home Repairs Remodelling 
Kitchens  Recrgcation Rooms 
Roof ins Side Walls 


ROBERT E. BENOIT 


Contractor 


Middle Road, EGreenwich . Su 4-9349 


an BeH compl ; menls 
NT SERVICE STO : , 
DofowT & Duteh Boy Paints a ‘ex Aw € 


ART MATERIALS CALTOENCR €6 


WALLPAPERS &X PICTURE FRAMES | 
3bMAIN St. Tu4-2e00) ALLENTON, RI. 


compl {ments | FORDZzBURKE 


Quirk & M°Ginn Tncicaterinc co., INC. 


187 WesTMINsTcy ST. Providenc 
. OUP EMIERS, OF CAPS AGow 
OUR LADY OF MERCYSCHOOL 


80 


141 PosT Road ~ Warwick, RT 


wattou 


Wh [- 9717 TU 4 -AQdiar 3 


J 


Orange -Appe le Sherbet 


lisp. untlavored gelatin Ae. apple saute 


ky @. Cold water ky a. orange jusce 
le. boiling water x egg whites 
37b. sugar yellow food coloring 


of Esp. grated okange rind 


Soften gelatin 1% Cold water. A Sel 
botliag water stir asti! ksesttve2d, Acad! 


SAGE OAMGE td, @fyjole S&UCE, AtzcS 
OF ANGE Jjutvee, Four te refrigerator 
tray: Freeze “tl Frrr27, Break “pp 
Fayture wilh fork Transfer Jo bowl 
and whi uti! shqeo#st. Beat 299 whites 
uti! still. Stir tte raiveare, Beat 7279 
uti! stno0th. Add afew Srops of yellow 
food Co Jorit9- Four ta7o preofriger ator tray, 
Prakes 6 SErwirgs. 
MAPLE APPLES 


6 MEDIUM-SIZSD TART APPLES 
6 PIECES OF BUTTER 
4/2 C. MAPLE SYRUP OR PANCAKE SYRUP 
1/2 C. HOT WATER 
PEEL APPLES 1/l, WAY DOWN. CORE THEM. 

(DO NOT CORE ALL THE WAY THROUGH). PLACE 
IN BAKING DISH. PUT A PIECE OF BUTTER IN 
HOLE OF EACH APPLE AND POUR SYRUP OVER ALL. 

ADD 1/2 C. OF HOT WATER. 

BAKE AT 4.00 DEGREES FOR 1/2 HOUR OR UN- 
TIL DONE. SERVE WITH ICE CREAM OR W | PPED 


C R EAM e @ 


foo} jpere ses Ae Ch ece/at 


ark QAk'-@ °° Uf ackac Crea 
SA oe ee Le erg 
ULES rom @ ie held “Bake Os 
aise by arr ec%s. “Ker Cocf Nofke 
VA, VL) 


f' wsrn label direaetvonrs 
fo’ si oy Je w// Ab 
‘ / MeCG01AT VaAnII71A wy YT 
eer fee he ee) 
Wi | Ceol pudding, slighty: No wo 
; god make Creme ChanK/1Yé 
VOR Geat vuntr/ i. (peaks fer: 
ie. / @. heav ereqgn7 
Beat s/n gen ye 7 
/ Tf: UVa 1118. 
—e RH : L561. Con echiopers Svgar 
fold ag) o pe hr SUF ents 
fr’ s and fof vi Tt Bl 
777 7 vL ; SAC EC or SS on 
= Gate and drr2z2z/e al 
wih Canrrzeef Chocul/@Qte syrup. 
pel 


Or make a Crogvem boc 
rosf oF 4S wf Choee/a se 
frostia rnade rom a IN 
and le pboexAr inte Q 


tramid on servirag Lesh, 
Shephe es fUCRS 7 hold ~rhe 
~haffe / ee ae a — 


Tae ee a ee 
PR | 


Ayaple ce “Dow dy 


Ve Cc. Bis uick 
fe. browd, 5885) 
Vo tspn! salt 
J tpn wnegar 
/ el water, 7 
7 a yori la 
TSS. ‘ Surfer 
ts Cc. bo eck: sliced ffs (6 or 7) 
CimA amon ret 7H7eO, So7 4 


JJzc. figeay eee 


4 C. So erearn. | ; 
ear | oven To Hoo? (mod. or ). 
Cred ts? 5” SG@vare - yn. Make 


SAvUCE of sabe ais Tek: SU 


@r~ AAAY WAarer. 
over fow "heat, S#rrring Y¢ Ae/ 
thick and Cfear. /4he rort? 
heat; add vanilla and Oe SEF 
Coo/., Place a pples /1) | ane 
sprinkle  wtth Crinanrier , ahs fe 
We ee, Cra 
dro over ayo les.; Sern Je 
lus th Sugar and Cinnawnwen, 
2ur- Savucee ever a@a//. [Fake 
Gborf BS MAY %ES. Serve 77) 
or wrth ae milk er Cré&am. 


Vreny Thath 


&4 


Ang /: sh Joffe e Desert 


a 
Given to me b QQ woman 
rem Minnese who ,C67- 
tder-ed . "herse/ veri) fortun- 
ate fo. have eerr ‘9iver) 


thrs Cees Church 
mer ber. Ens) very Jorn, 
and definr zy, a fa Lay” rte 
/ Cc. So t+ Gorter Ne 1b. vanitla. teers 
3 99 Le ee. 2 Ss wdered stbgar 
7 ch e walnyFs sG. melfe 
/ Sf? choco/are 
: 3e@ “A whe #ES — hearen 
Com Sine Boux7ver and sv 
Add e@ O1KS and yr Pe oie 
Fold 1 60eaferr ©& wh Fes. 


Add mers a@7d7 a Letle vanilla, 
“Res wafers. Fex one half Y 

Zoefem 4) bo s¢trered | ail 7Aen 
add Cchotc/orve Mirroure., we: 
other Aalf o wafers on tp. 
‘for 77 ES re gera. for To set i 
ee oa 4 wh pped ereant F 


yy hosfess us oy ree! eile 
Save with rh a hipped 
Cream on Bre eh Lt ca/led 


de Pert ey, Gidding rhe lily: 


a. 


Mag 7e F lerida J 735 e 
STcebor Cake 


“4 tangy Cee! desert, pe 
Ctktmg AO SCCond beat” , 
| and MAKES enovegh fer 6 ina 
1a frre Garam Creeper erugry s (obey? 
3 76sprn. melted burrer 
2 C9gS— se arated ; 
1-75 02, CO Sweerened Condensed (011k 
Y20. fresh Florida “ime juice and 
1 Thspnr. rated Lond er 
[-Gor.can frésh frozen Florida Aimeade, 
/¢ +Spn. Vor lla Cxtracr 


Yt 0. ‘sugar 
JZ 7eo ¥ Preps GTCEN foere UP desired), 


Come: Crymbés ” buf tec. 
Yu Cc. perlite Press Sy teseve 
MmMictore on botfem and siqlés of 
le ary, bvrrered re LC eraror Tay, 
CH fe Beat eg9 olKs vunti/ 
t Arete ; Combine wrrh Sweetened 
Condensed milk, Add lime 
"Ore or “rreade , frirrd @n 
Varrr/la, Stir UN tif mixtere 
thickens, Lf Aeesiredp TFiqr [Pre 
green, gear 7g, wbILES SIT! Soft 
ea ks ; gradvatly ap SUQQr. 
eat vunti/ Srp. bur br dry. 
Fold nte Gon wsef AtlKatimne 
STVIXK TOUTE. eof 497 reo TAY. 73 order 
wrth reserved Crum 6s, reene. 
vari! OLLI — ebhour * Fo 6 Hours, 


GARDEN SPECIAL ma wy 
2 qts. ripe tomatoes AMA a 
| pt. chopped onions en 
| pt. cut-up celery 
3 sweet peppers, Seeded chopped 
| tbl. Sugar 
['/2 +b}. salt: 

Mix onions, cdeeye peppers. 

Add 3 cups water + boil until quite 
| Ary. Add the peeled cored eulciep 
tomatoes, sat and sugar. Bring 

+0 a boil. Pack into clean pint aor 
quart jars and seal — Completely - 
if packed hat. (Cold pack - - partial seal.) 


Pints - 3am n. 
Process- hot water bath. eae 4Omin. 


7 oi 


compliments 


gene yal contractor 


and builder 


a > [RICHMOND SALES 
COTULLA | COMPANY | 


Eveny Thing for cleanliness” 
fi f d eJaniter supplies 
ind oodas *Sanilayy Supp lies 
| GA/-1723 ! ; 
Narraganscll, R.1. ar ricumonp st: Providence. - 


Se 
SECURITY CLEANSERS, lek/(acL les 43 leery 


; dD. CATNOIR 

BAKED Goobs «AT iTs BesT« 

31a MAIN ST.  £.G., RL ALWAYS DELICIOUSLY FRESH 
TU 4-906/ 

199 MAIN ST. E.6., RI. 


88 


[040 TOLLGATE RD. ~W. WARWICK 


EWELTON 


TU4-Fl32 © 


Ou ad , ald veer pe - delicious! 


a0 Feaches 
a Oranges | 


Gui nd o\\ at ae sk ins: iaclodec. 
Tren for each of pole, add 
one Cc SoqgaR. sh about 
Yo hoor ‘ov lo thicken . bel longer 
Gnd vedeoce Sugar ig Conserve 
1s Vou sweet for ou taste. Jar 
Gnd way. | ae 
Naagarne'\ 1c Phillies 
—- Rovidence— 
Neavenly Sam 
(aud heavenly \ 1 too) m 
\3 size Peaches, peeled d mash 
a ovanses el pice and pole 
RY of one orange 
Small battle of cheasves halved 
s Suqar 
res sland overnight Gnd sir 


Cover ne) Bale Sauk 


CHIT Sauce 
1 large ripe tomatoes 
2 ” onions 
| green pepper 
z Cup Sugar 


| cup vinegar 


} tbl. salt 

. a\\ spice 

| tsp. each ance 
cloves | 
mustard 


Cut tomatoes in pieces, chop anisns as 
Greer pepper. Cambine vegetables, add Sugar 
r medium heat until thickened. 


$ cook ove 
Add vinegar, salt + spices. Boil stirring 
constantly, 5 min, Pour whi le hot into 


clean sterilized qlasses and and Se seal. 


Jo 


Crise Aread ug Aster Fikes 
Lats. thinly sliced Small cvucom bers 


\ Qt ov more thinly sliced sm. onions 


Wo cup Sal+ 
Wash and slice cucumbers wilh- 
ool ving. Feel and slice onions, 


Place inva’ shallow pan and Cover- 

With galt and Two Ways of Ice 

Cobes. Let stand three hours. 

Mean while . make The Gallows ing 

SQvve: | ; 

H tups wneqay- 

Hla cups Sugar 

\ Vo ‘se. omer ce 

uy Tse. Moslavd Seed 

Hla Tso. Qvound Clove 
(ae suru ar a. boil. Drain 

Cocye mb , Cover wiih syrve 

and Simmer unt avely 

Nealed Wrough - Soy ino 


aNevilized ‘yous. 
By Obs the Caatette — 


while Yourforch or 
ae ks al 


— Bread Fizowe 
(Ren & dolly tear party) 

/ ce / tp. SUGAE 
/ Stree of bread. / Cup Mi 


Shee the bread into small Cubes with 
Your Mothers parin kaite. Then Oreak the 
€66 and drop ‘nko dolly yn jr owt 
Beat the Cee G00b wtih C66 bealer OF 
fork: oad the oe a es Thy 
ad ce cup of pill. And St/R Some 
a prt the cupes ot. breach | 
bowl’ lel it Soak aust le, 


And Der pulbsil 1A & Loktive DUsh. Fut 


| 


j AX 
o 


make AY?) 
p- 
WZ 


ARNOLD'S AUTO BODY 


George M. Bullinger , Prop. 
Day + NiGhT - 24 hours 


WRECKER SERVICE 


RFD So. PosT Road “ *N Kingstown, RT. 


Br Felomen 
One FRI 's ['s = mens +boys Ie’ 


: s 
“two fine stoves? 
Bi prt Soros 


_ EAST GREENWICH 
QUALITY & SERVICE SINCE 1908 


. compliments 


Bron gs 


neers NEOLITE sotes [8US DEPOT N. PUBLIC 
9 
ALEX GOLOMBEK «ay 


Shoe epairen ‘ 
2o1 Main St pS Wess wick Newsdealey & YobacconisT 


GOOD J” YEAR 


IS Main ST. senee 
HEELS & SOLES 


TUF- 4020 
FF 


